Comparison of functional and sensory attributes of high pH values in Semimembranosus and Longissimus dorsi of bull muscles during aging.
Functional and sensory attributes were evaluated during aging for 96 h of high ultimate pH (pH > 6.2) Semimembranosus (Sm) from bulls. To investigate if type of muscle has an influence on these factors from dark, firm and dry (DFD) meat, the Sm muscle was compared with the Longissimus dorsi (Ld) muscle. Significant changes in pH and water holding capacity (WHC), dominant wavelength, lightness and viscosity were found between these muscles. The remaining functional and sensory properties between these muscles did not change significantly during storage. Bull's Sm muscle had lower pH (after 24, 48 and 72 h), WHC (after 24 and 48 h) and viscosity (after 24, 48, 72 and 96 h). However, the Sm muscles had higher cooking losses, less intensive flavour, less juiciness, tenderness and firmness.